I@.‘:’::ﬂ@f&

Science and Technology of Food Industry

O I I8 Fet LA AR 2 5 v 1 AH )
= €195 %) (v

g o3 EEE e 72"  Z=ERC, B HE
(1. B K = H 5 5F 70 12 % A PURAL 22 A7 50 B, b i 200092 ;
2. bEEEERFESSFR, i 201306,
3.7 REFERFRBAREF R, ) Rz 524088)

H B AEEBRELANTHMTERNG L AL I LARE NI VAFLLEH TR ERNBE LR KM Y
B HANAE O R BB AR W A B, BREAV AL AR N AM R R PRELE T H 1T AR
REME, ELZRAEAERARRE A ERET RO RRA LA, L FPRERE HAAW KD EHKEG A
RH AT A K U S i 2 106 3R Fdl b s an 1 6 30 Ae K W T R I B A4 10 i 1A 38 K T iR F
B s & B R4 A AL 18] 6 32 K T 32 758 s da bR ARG 5 R RO Rl e 32 R m B AR Vs MR O A E R E
fCBF 1 A oy LIt B R E RS, 3T R B W e B ARAY £ A T R BB RS A BT AR

KR IFTR BN, 4, B4, EHRRS

Changes of Patinopecten yessoensis microbial ecology and
nutrition components during the process of depuration
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Abstract ; Simulating the process of Patinopecten yessoensis depuration under laboratory condition,the changes of
total count of bacteria colonies, coli forms level, microbial ecology, whiteness and nutrition components was
detected with the extension of depuration time.The results indicated that 17 kinds of different genera of bacteria
were identified before the depuration process and gram negative bacteria accounted for obvious advantages, after
the depuration process, 9 kinds of different genera of bacteria were identified, and Pseudomonas,
Enterobacteriaceae, Planococcus, Halococcus, Shewanella, Flavobacterium, Escherichia, Sporolactobacillus in the
late of depurating were not checked out.Total bacterial count and coliform bacteria with depuration extending were
gradually decreased. The Whiteness and water content were increased with extension of depuration, while the
glycogen and crude fat with the extension of depuration time were gradually decreased. The content of crude
protein were increased in a small amount during the depuration process.Through the sterile seawater depuration,
the bacteria phase of Patinopecten yessoensis tended to be simpler and nutritional quality got worse.
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Table 1  The changes of Patinopecten yessoensis Microbial Ecology in the process of depuration( % )

s HALETTE] (h)
TR B
0 12 24 36 48 60
Pseudomonas ({22 1# ) 10.34 30.00 15.00 2222 N.D N.D
Vibrio (Y ) 6.90 5.00 15.00 11.11 22.22 10.53
Aeromonas (" EAJMITR) 6.90 5.00 20.00 5.56 5.56 15.79
Moraxella ( BE47 [GH ) 6.90 20.00 10.00 5.56 11.11 10.53
Enterobacteriaceae ( JFF1H ) 6.90 10.00 5.00 N.D 5.56 N.D
Alcaligenes ( F=H8 ) 3.45 5.00 N.D 11.11 5.56 10.53
Planococcus ( Z14EFRTH) 6.90 N.D N.D N.D N.D N.D
Halococcus ( ERBRF) 10.34 N.D N.D N.D N.D N.D
Shewanella ( 75 FLEC ) 3.45 N.D N.D N.D N.D N.D
Acinetobacter ( NSHFTTE ) 345 5.00 10.00 5.56 5.56 15.79
Flavobacterium ( =14 ) 345 5.00 N.D N.D N.D N.D
Escherichia (35745 [ ) 3.45 5.00 5.00 N.D N.D N.D
Gram~—negative bacteria ( ¥ % FGRATE ) 72.41 90.00 80.00 61.11 55.56 63.16
Streptococcus (‘BERKTH ) 10.34 5.00 5.00 5.56 11.11 5.26
Micrococcus ( {BRH ) 6.90 N.D 5.00 11.11 11.11 10.53
Staphylococcus (& FR & ) 345 N.D 5.00 11.11 16.67 5.26
Sporolactobacillus ( ZFfFLFTH ) 345 N.D N.D N.D N.D N.D
Lactobacillaceae (FLFF ) 3.45 5.00 5.00 11.11 5.56 15.79
Gram~positive bacteria ( B = [CFHETE ) 27.59 10.00 20.00 38.89 44.44 36.84
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Fig.1 The standard curve of the glucose
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Fig.2 Changes of coli forms level

in the process of depuration
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Fig.5 Changes of Patinopecten yessoensis water content
in the process of depuration
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Fig.7 Changes of Patinopecten yessoensis crude fat
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Calcium sensitivity of different HM pectins and their effect on
stability of acid milk beverage
TIAN Fen, WANG Yin-juan,OU Kai, JIN Shi-he, LI Luo—fei,ZHANG Jia-jia, WU Wei-du, GAO Xing—hua"
( Hangzhou Wahaha Technology Co.Ltd, Hangzhou 310018 , China)

Abstract: The 6 High Methoxyl pectins which were researched deeply before were regarded as the research
subject to determine their G” and G’ with frequency scanning explanation for calcium sensitivity. Results
demonstrated that HM pectins P1.P2 P3 P4 had obvious calcium sensitivity, respectively,and P5,P6 were non-
calcium sensitivity. The order of calcium sensitivity of HM pectins was P1 > P2 > P4 > P3 > P5 = P6.Protein stability
data showed that there was correlation between calcium sensitivity and protein stability of HM pectins when their
viscosity and DE were same, HM pectins with strong calcium sensitivity had better protein stability, whereas low
calcium-sensitive HM pectins had poor protein stability.

Key words : High Methoxyl pectin;calcium sensitivity ; protein stability ; frequency scanning
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